Today’s Specials:-

Shrimp Egg Roll (5)- seasoning shrimp with bread  crumbs, ____7.00
                                      garlic salt, pepper and  wrapped in soft   

                                      rice paper and deep fried, served with sweet   

                                      and sour sauce
Soft Shell Crab 
- crab lightly dusted with tapioca flour _____10.00 

Salad
   and deep  fried served with romaine, carrots,

  green  apple, cilantro, scallion, cabbage, 
  cashew nuts and  lime dressing                                      
Garlic Crab 

- crispy soft shell crab topped with garlic, ___17.00



   
   sauce  on  the bed of spinach , broccoli





   garnish  with  crispy garlic  and cilantro

Salmon Choo-chee- grilled  salmon fillet and topped with ____17.00





   Choo-chee curry, kaffir leaves served on the





   bed o f  asparagus

Mango Stir Fry
- stir fried shrimp with mango, bell pepper, 

                                      snow peas, scallion and cashew nuts ______17.00
*Mango Curry
- red curry paste with  shrimp mango, _____17.00

                                      bell pepper, basil leaves and cashew nuts

Two Lovers

- stir fried chicken and shrimp with snow peas, 

                                      scallion and cashew nuts__________________17.00
 MONTHLY SPECIALS

APPETIZERS

SHRIMP CAKES (2)
-deep fried shrimp paste with breadcrumbs and ____________6.00

                                                      served with plum sauce

CRAB CLAWS (2)

- deep fried crab claws with marinated ground  chicken __________8.00

                                                      and shrimp served with plum sauce

*DRUNKEN MUSSELS
-steamed mussels with lemongrass, kiffer leaves, basil___________10.00





      and white wine served with garlic chili dipping sauced

SALAD

*MANGO SALAD

-grilled prawns, shredded mango, lettuce, red onion____________10.00





      mint, cilantro, kaffir leaves and cashew nuts in  spicy lime sauce

*SEAFOOD SALAD
-quick- boiled shrimp, scallops, squids and mussels_____________10.00

                                                      with celery, onion, tomatoes, scallion, cilantro and lime sauce

MAIN COURSES

SHRIMP ON
          

   - deep fried marinated ground shrimp ____________________15.00
SUGAR CANE                            wrapped in sugar cane on a bed of  thin rice noodles, shredded

iceberg lettuce, cucumber, pickled carrots, basils, cilantro, mint, 

ground peanuts and  served with sweet and sour sauce


 *BEEF CURRY 
  - medium sized rice noodles, red curry, coconut milk, ________10.00

   NOODLE                                        curry powder, bean spouts, fried tofu, hard-boiled egg, pickled

                                                                    radish  and garnish with fried shallot, ground peanuts and cilantro

*MUSSAMUN LAMB
 -marinated lamb in mussamum curry with potatoes, carrots, ___15.00

                                                        onion and peanuts
*SPICY FISH

-whole deep fried red snapper stir fried with    ___________________16.00





        chili sauce ,onions, bell peppers, macadamia and dried chili


*SOFT SHELL CRAB
-deep fried soft shell crab and stirred with curry powder___________15.00





     
      garlic, egg, milk, onion, celery, chili paste



